
*We use nuts and nut based oils in our food. If you are allergic to nuts, or any other foods, please let *We use nuts and nut based oils in our food. If you are allergic to nuts, or any other foods, please let 
your server know. Our food contains or may contain undercooked ingredients.  your server know. Our food contains or may contain undercooked ingredients.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase 
your risk of food-borne illness. your risk of food-borne illness. 

M I M O S A S
S T R AW B E R RY  S U N R I S E
champagne, orange juice, strawberry flavors,

strawberry slice 9

M A N G O  G O L D 
champagne, orange juice, mango flavors, mango 9

B L A C K B E R RY  B L I S S
champagne, orange juice, 

blackberries flavors, blackberries 9

Mother’sMother’s
DayDay

REGULAR MENU ALSO SERVEDREGULAR MENU ALSO SERVED

S P E C I A L S
S U N R I S E  S T E A K

F L AT B R E A D
steak tenderloin, tomatoes, mozzarella,

gouda, topped with over-easy egg 16
(Available 10AM-3PM Only)

C H E R RY  G L A Z E D
C R I S P Y  D U C K

sous vide free-range half duck, cherry-ginger reduction,
mashed potatoes, and roasted carrots 40

WINE PAIRING - In Situ “Reserve,” Chile / 9 GLS  ·  34 BTL

S A L M O N  &  S H R I M P
F L O R E N T I N E

baked salmon, creamy spinach, blackened shrimp
served with seasoned rice, seasonal vegetables 28

WINE PAIRING - Bread & Butter, California / 10 GLS  ·  38 BTL

P R I M E  R I B
14oz angus prime rib served with mashed potatoes,

seasonal vegetables, au jus 48 
WINE PAIRING - Harvest Cabernet Sauvignon, Paso Robles

9 GLS  ·  34 BTL


